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observed when the oil contains 2-J to 3 per cent, of lead
oxide.
The soft mass formed by treating rape oil with litharge in
this way makes excellent lubricants, which are specially
prepared for certain purposes.
Colza oil (Fr. Huile de Colza; Ger. Kohlsaatoel) is refined
in the same way as rape oil; in fact these two oils are very
similar in their properties, though they can be readily dis-
tinguished by an expert.
Some considerable confusion exists in commerce respecting
the nomenclature of rape and allied oils. One kind, known
as Eubsen oil, is obtained from the seeds of Brassica napobras-
sica ; whilst a second grade, rape oil proper, is derived from
the seeds of winter or summer rape, the respective plants
being Brassica napus olercmea and Brassica napus praecox.
Colza oil is from the seeds of Brassica compestris.
Refining Olive Oil and Rape Oil.—Since petroleum has
displaced nearly all the fatty oils for lighting purposes, olive
oil is obtainable at prices enabling it to be used for lubri-
cation.
The process of refining this oil is exactly the same as that
already described for rape oil. The sulphuric acid method is
the one generally adopted, followed by an extremely careful
washing with water, hot at first, and afterwards at the
ordinary temperature. The zinc oxide or litharge treatment
is less often practised. It would seem that the combination
of the oleic acid and glycerine is more stable in the case of
olive oil than in rape oil; at least this conclusion is deducible
from the fact that, when small quantities of sulphuric acid
are used with a neutral oil the oil is thoroughly refined
without any detectable traces of free oleic acid being formed.
Olive oil is also often used for lubricating the finest and
most delicate machinery, for example as a clockmaker's oil,
and for this purpose it is usually desired to be perfectly
colourless. The sulphuric acid method of refining, however,
yields a product that is coloured golden yellow at least, just
like the best quality oil for culinary purposes, the colouring
matter of the oil resisting the action of the acid almost
completely.

